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I. REAL PARTY IN INTEREST 

The real party in interest is Maverick Industries, Inc. the 
assignee of record. 
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II. RELATED APPEALS AND INTERFERENCES 

Appellant is not aware of any other appeals or 
interferences which will directly affect or be directly affected 
by or have a bearing on the Board's decision in the presently 
pending appeal . 
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III. STATUS OF CLAIMS 

Claims 1-8 and 10-19 are pending in the application and on 
appeal. All of the claims have been rejected under 35 U.S.C. 
§103 (a) . 

Claim 9 has been cancelled. 

A clean copy of the claims on appeal is attached hereto as 
Appendix A. 
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IV. STATUS OF AMENDMENTS 

No amendments have been made to the claims, drawings or 
written description subsequent to the final rejection. 
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V. SUMMARY OF CLAIMED SUBJECT MATTER 

The claims on appeal relate to a wireless remote cooking 
thermometer system. (Specification, [0010] - [0011] ) . More 

specifically, the claimed invention is generally directed to a 
system that includes two hand-held units that allow an operator 
to remotely monitor the status of a food item as it is being 
cooked. {Id., % [0021].) A first hand-held unit is located 
adjacent to the food being cooked. (Id.) The first unit 
receives the internal temperature of the food being cooked from 
a temperature sensor to which it is connected. {Id., % [0027].) 
The system further includes a microprocessor that allows the 
user to set a taste preference and choice preference. {Id., 
[0020], [0028].) The system also includes a second hand-held 
unit that wirelessly communicates with the first unit. {Id., 
% [0025].) In one aspect of the invention, the second unit 
advantageously allows a user to move away from the cooking 
location while the food is being cooked. {Id., [0009].) An 
advantage of the claimed invention is that the hand-held units 
allow for user mobility yet while allowing a particular food 
item to be monitored and cooked to the user's desired taste 
preference . 

In accordance with the specification, claim 1 is directed 
to a wireless remote cooking thermometer system. (Specification, 
% [0010] . ) The system comprises a first hand-held unit that is 
positionable at a first location adjacent to the food being 
cooked. (Id. % [0011] ) The first hand-held unit includes a 
radio frequency transmitter operative to transmit internal 
temperature readings associated with the food being cooked. 
{Id.) The system also includes at least one microprocessor that 
is operable to calibrate taste and choice preferences associated 
with the food being cooked. {Id., fH [0010], [0024].) A 
temperature sensor that includes a probe and that is connectable 
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to the first hand-held unit is included in the system for 
measuring the internal temperature of the food being cooked. 
{Id., [0021].) The system also includes a second hand-held unit 
that includes a liquid crystal display and a radio frequency 
receiver for reception of the internal temperature readings that 
are transmitted by the first hand-held unit. (Id.) 

According to claim 2, the temperature sensor of claim 1 
further comprises a substantially rigged temperature probe that 
includes a distal end and a proximal end- (Specification, 
K [0027].) Claim 2 further recites other structures associated 
with the temperature sensor including that the probe has a 
substantially straight section, a curved section and a flexible 
communication line. (Jd.) 

Claim 3 depends on claim 1, and further recites that the 
first hand-held unit includes a liquid crystal display for 
selectively displaying the taste preference. (Specification, 
If [0012].) 

Claim 4 depends from claim 1. It further recites that 
taste preferences include rare, medium rare, medium and well 
done. (Specification, fK [0012], [0024].) 

Claim 5 depends from claim 1 and claim 6 depends from claim 
5. These claims recite a noise -generating unit that provides an 
audible signal and that is provided on the second unit. 
(Specification, K [0028].) 

Claim 7 depend from claim 1 and further recites that the 
second unit includes a timer for timing cooking operations. 
(Specification, f [0010].) 

Claim 8 also depends from claim 1 and further recites that 
the temperature is selectively displayed in either in Fahrenheit 
or Celsius. Claims 10 and 11, which also depend from claim 1, 
further recite limitations relating to the liquid crystal 
display and the type of information that is displayed thereon. 
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(Specification, H [0021].) Claim 12 depends from claim 11 and 
further recites that the second unit includes a depressable 
start/stop key for starting and stopping the timer. 

Claim 13 depends from claim 2. It recites that the 
flexible communication line includes a plug and that the first 
unit includes a communication jack adapted to receive the plug. 

{See, FIG. 1.) 

Independent claim 14 is directed to a wireless programmable 
thermometer timer system comprising a first hand-held unit that 
includes a radio frequency transmitter, one or more data entry 
keys associated with meat selection preference, taste selection 
preference and a first visual display for displaying temperature 
readings, meat selection preference and taste preference. 
(Specification, K [0021].) The system also includes a 

temperature sensor that has a substantially ridged temperature 
probe. {Id.) The probe is insertable in a meat that is being 
cooked and that is also connectable to the first hand-held unit. 
{Id.) 

The system also includes a micro-processor operable to the 
temperature setting based on meat and taste selection 
preferences, monitor temperature sensor readings and communicate 
the readings to a radio frequency transmitter. (Specification, 
H [0021] .) 

Claim 14 also includes a second hand-held unit that 
includes a radio frequency receiver for receiving the 
temperature sensor readings transmitted by the first hand-held 
unit. (Specification, K [0022].) 

Claims 15, 16, 17 and 18 all depend from claim 14 and 
recite features discussed above in relation to the dependent 
claims of claim l . 
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Claim 19 is the last claim in the application. It is an 
independent claim and, although of different scope, recites the 
elements discussed above in relation to claims 1 and 14 . 
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VI. GROUNDS OF REJECTION TO BE REVIEWED ON APPEAL 

A. Whether claims 1, 3-5, 8, 10, 12, 14-15 and 19 are 
patentable xinder 35 U.S.C. §103 (a) over U.S. Patent 5,939,947 to 
Heagle et al. ("Heaflrle") and in view of U.S. Patent 6,000,845 to 
Tyxnkewicz et al. {"TymlcBwlcz^*) . 

Specifically, in rejecting claims 1, 14 and 19, the 
Examiner asserts that the second hand-held unit is Heagle 's 
computer (citing to Heagle, col. 11, 11.4-15 and col. 17, 
11.31-39), which, inherently, includes a microprocessor and a 
display. (Final Rejection 2.) The Examiner acknowledges, 
however, that "Heagle does not explicitly teach that the 
microprocessor is operable to calibrate a taste 
preference/choice preference (beef, chicken, etc., rare, well 
done, etc.)., [and that] the second unit is a hand held 

(portable) unit. . . with the remaining limitations of claims 1, 
3-5, 8, 10, 12, 14-15 and 19." {Id. at 2-3.) 

Although the Examiner concedes that Heagle does not 
disclose a second hand held unit, she asserts that "making the 

[second] unit hand held/portable would not render the claims 
patentable since it is not regarded as inventive to merely make 
an old device portable or movable without producing any new and 
unexpected results. See Ranco, Inc. v. Gwynn et al., 128 F.2d 
437 [54 USPQ 3]." (Id. at 3.) Thus, the Examiner concludes that 
it would have been obvious to one skilled in the art at the time 
of the invention to modify the second unit so as to make it 
hand-held or portable. {Id.) 

With regard to the deficiency in Heagle of not disclosing 
either taste or choice preference, the Examiner asserts that 
Tymkewicz makes up for this deficiency. Thus, the Examiner 
concludes that the combination of Heagle and Tymkewicz renders 
each of the independent claims, claims 1, 14 and 19, and the 
other claims identified above, obvious. (Jd. at 3-5.) 
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B. Whether claims 2 and 13 are patentable imder 35 U.S.C. 
§103 over Heagle and Tymkewxcz and further in view of U.S. 
Patent D418,069 to Chiing et al. ("Cbung") . 

Claims 2 and 13 were rejected over Heagle and Tymkewicz and 
further in view of Chung. (Final Rejection at 4-5.) The 
Examiner relies on Chung for disclosing "a first hand-held unit 
having a curved rigid probe and a flexible cable (communication 
line)." {Id. at 5.) The Examiner also asserts that Chung's 
device "has a display selectively displaying food data/meat 
selection/choice (i.e., beef, chicken, etc.), and thus 
inherently a processor (microprocessor) operative to calibrate 
for said meat selection/choice . " {Id,) 

C. Whether claim 7, 11 and 17 are patentable under 3 5 
U.S.C. §103 (a) over Heagle and rymfcewic^ and further in view 
U.S. Patent 4,131,768 to Cooper {^'Cooper''). 

Claims 1, 11 and 17 were rejected as being unpatentable 
over Heagle and Tymkewicz and further in view of Cooper. {Id.) 
The Examiner relies on Cooper for disclosing "a first unit and a 
remote control (second) unit 28 having an on/off, display, 
cooking temperature and duration control button 24." {Id at 6.) 

D. Whether claims 6 and 16 are patentable under 35 U.S.C. 
§103 (a) over Heagle and Tymkewicz and further in view of U.S. 
Patent 6,080^972 TO May ("Way") or 5,378,874 to Rolling et al. 
i'^Holllng^) . 

In particular, claims 6 and 16 were also rejected under 
§103 (a) as being unpatentable over Heagle, Tymkewicz, and May as 
discussed above. (Final Rejection at 4.) With respect to May, 
the Examiner asserts that this reference "discloses a device in 
the field of applicant's endeavor wherein a remote second 
unit/personal computer having a microprocessor and video and 
sound (noise generating) interface." {Id. at 4.) The Examiner 
also independently rejects claims 6 and 16 as being unpatentable 



10 



Application No.: 10/733,129 



Docket No.: MAVERICK 3.0-004 
CONT CONT CONT 



over Heagle and Tymkewicz further in view Holling. In this 
regard, the Examiner only relies on Holling for disclosing "a 
remote ( second ) unit having an alarm (noise generating device) . " 
(Jd. at 6.) 

E. Whether claim 18 Is patent£Q)le over 35 U.S.C. §103 (a) 
over Heagle and Tymkewicz and further in view of U.S. Patent 
5^983,783 to Ar char d ( "Ar chard " ) . 

In particular, claim 18 was rejected as being unpatentable 
Heagrle and Tymkewicz and further in view of Archard. (Id. at 7.) 
The Examiner relies on Archard for disclosing "a first hand-held 
unit displaying taste preferences such as medium, medium rare, 
rare, well done."" (Jd. at 7.) The Examiner also relies on 
Archard 's device for having "an alarm/audible signal (noise - 
generating unit) indicating that the temperature corresponding 
to the taste preferences (established/preprogrammed) has been 
reached." (Jd.) 
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VII. ARGUMENT 

As previously noted above, all the claims were rejected 
under 35 U.S.C §103 (a) as being unpatentable over Heagle in 
combination with one or more other references {Tymkewicz, Chung, 
May, Rolling and Archard) . Although the Examiner acknowledges 
that Heagle does not disclose a microprocessor or second hand- 
held unit as claimed, she asserts that the other references and 
other teachings known in the art render the claims obvious. 
Applicants respectfully submit, however, that none of the 
references disclose a microprocessor as claimed. In addition, 
the recital of a portable second hand-held unit is only regarded 
as insignificant by the Examiner because it is considered 
independently of the claimed invention as a whole. But even the 
recent KSR International Co. v. Teleflex Inc. et al . Supreme 
Court decision made it clear that "a patent composed of several 
elements is not proved obvious merely by demonstrating that each 
of its elements was, independently, known in a prior art." KSR 
Int'l Co., 127 S.Ct. 1727 (2007). 

Applicants address the rejections to each of the 
independent claims and each of the references below. 

1. Claims 1, 14 and 19 are not obvious 

a. None of the references disclose a 

microprocessor as recited in the claims. 

The Examiner *s primary reference is Heagrle. As noted 
above, the Examiner acknowledges that Heagle does not 
"explicitly teach" a microprocessor that is "operable to 
calibrate a taste preference/choice preference (beef, chicken, 
etc., rare, well done, etc.)." (Final Rejection at 2-3.) In 
addition to asserting that Tymkewicz makes up for this 
deficiency in Heagle by disclosing "a microprocessor operative 
to calibrate (establish temperature setting) for taste reference 
(medium, rare, etc.) and choice preference (beef, poultry, etc.) 
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associated with a food being cook, " the Examiner also asserts 
that Chung "has a display [for] selectively displaying food 
data/meat selection/choice (i.e., beef, chicken, etc.), and 
thus, inherently a processor (microprocessor) operative to 
calibrate for said meat selection/choice." (Jd. at 5.) The 
Examiner further asserts that the May reference discloses a 
"personal computer having a microprocessor." (Jd. at 4 . ) We 
address each of the Examiner's assertions and the references in 
turn . 

Tymkewicz discloses a temperature sensing and indicating 
device that includes a housing and an arm that is retractable 
into and out of the housing. {Tymkewicz, abstract.) Although 
Tymkewicz discloses use of a microprocessor in his device, the 
microprocessor is not disclosed as being "operative to calibrate 
a taste reference and a choice preference associated with the 
food being cooked," as is recited, for example, in claim 1. 
Rather, Tymkewicz discloses that the microprocessor is only used 
to account for the difference between the actual measured 
temperature and the "temperature -proportional digital signal." 
(Jd., col- 2, 11.31-39; col. 6, 11.21-40; col. 7, 11.27-30.) 
The claims in Tymkewicz also indicate that the microprocessor is 
only disclosed as being operative to perform that function. 
( Jd. , see claims 9 and 15.) Significantly, Tymkewicz does not 
disclose his processor as being operative to select a meat 
preference or choice preference. 

More specifically, FIG. 7 of Tymkewicz and its accompanying 
description make it clear that it is the user who determines 
choice preference by viewing "the analog indication 242 in 
relation to the indication of the appropriate cooking 
temperature for a food substance to make an immediate and 
accurate determination of the cook status of food substance." 
(Id., col. 7, 11.55-59.) Thus, Tymkewicz is not only deficient 
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in that it does not show a microprocessor as claimed/ but it 
also teaches away from using a microprocessor to calibrate a 
taste preference and a choice preference associated with the 
food being cooked. To sum, it teaches that the user has to make 
taste preference determinations. This teaching is entirely in 
line with the prior art, but is expressly opposite to the 
claimed invention. 

Further in that regard, although the Examiner does not 
assert that May's device is operable to calibrate either a taste 
preference or meat selection, it is instructive that May teaches 
an entirely different way of cooking food to a desired choice. 
May discloses a "universal programmable oven system [that] uses 
a microprocessor based control board to control the current 
flowing into a bank of heating elements." (May, col. 5, 11.46- 
50.) The system includes a front panel that is located on the 
oven and remotely located personal computer that can be used to 
control the front panel. (Id., FIG. 2 and col. 5, 11.1-3; FIG. 
4 and col. 8, 11.11-14.) The system provides "the selection of 
four operational functions: Preheat, Roast, Probe and Hold." 
{Id., col. 6, 11.14-16.) The oven unit also includes a timer 
unit and a display unit. (Id., col. 6, 11.21-40.) The display 
unit can display the actual and set temperature for the food 
being cooked. The remote personal computer is used to control 
the functions of the oven available on the front panel. (Jd., 
col. 8, 11.21-31.) May, however, does not disclose that the 
microprocessor is operative to calibrate a taste or choice 
preference. In fact, what May does disclose is that in cooking 
food a user can use all the keys on the front panel (or control 
them remotely via a computer) by setting the time and 
temperature sequence. (May, FIG. 3 and accompanying 

description.) But that is no different than Heagle. 
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The Examiner also asserts that Chung "inherently" discloses 
a "microprocessor" operative to calibrate for meats 
selection/choice. Although Chung may show a meat selection and 
temperature on its display, the Examiner makes a large leap in 
assuming that Chung includes a microprocessor. In this regard, 
Archard is instructive. In fact, Archard shows an electronic 
chef's fork that includes a display, which coincidentally is 
labeled "BEEF," as well as discrete word areas 31, 32, 33 and 34 
are labeled with words generally associated with a doneness 
level. However, Archard does not disclose a microprocessor nor 
discloses that such a processor is necessary to carry out its 
function. 

Indeed, FIG. 7 of Archard establishes that a microprocessor 
is not necessary to perform the functions asserted as being 
performed by a microprocessor in Chung. Archard' s FIG. 7 

"discloses digital circuitry of the preferred embodiment." 
{Archard, Col. 6, 11.21-34.) Although that circuitry is 

described as capable of being included on a chip, nowhere does 
Archard teach it may comprise a microprocessor. Rather, Archard 
teaches that a microprocessor is not needed. Therefore, Archard 
establishes that Chung's design patent does not "inherently" 
include a microprocessor. Inherency after all, cannot be 
established by mere probabilities or possibilities. (M.P.E.P. 
§2112, p. 2100-47.) 

b. A second hand held \init is not disclosed 

To overcome the deficiency in Heagle of not disclosing a 
second hand-held unit, the Examiner initially asserts that 
making the second unit hand-held would not render the claims 
patentable. (Final Rejection 3.) The Examiner supports this 
conclusion by noting that "merely making an old device portable 
and movable without producing any new and unexpected results" 
does make that device patentable. (Xd.) Applicants respectfully 
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submit that this conclusion is reached only by viewing the claim 
elements in isolation, rather than the entire combination as a 
whole. In that regard, when viewed as a whole the claimed 
system does not make "an old device portable." This is so 
because the prior art does not disclose the claimed system. The 
claims do not simply make an "old device portable." In 
particular, the prior art of record requires that the user 
return to a particular location to determine whether food is 
cooked to his/her satisfaction each and every time. 

As previously noted above, the Examiner also asserted that 
May makes up for the other deficiency in Heagle by disclosing "a 
second unit/hand-held unit/personal computer." (Final Rejection 
4.) Applicants respectfully submit that May does not disclose a 
second hand held unit at all. May discloses a desktop personal 
computer. {May, see FIG. 4 and its accompanying description.) 
As clearly seen in FIG. 4 and described by May, the personal 
computer 200 is not portable. In addition, the Examiner 
provides no reason why a personal desktop computer as disclosed 
by May would be considered by anyone to be a hand held device. 
Indeed, even to this day, no one walks around with a desktop 
computer or considers it a portable device. For at least this 
reason, applicants respectfully submit that May does not make up 
for the deficiency in Heagle of not disclosing or even 
suggesting a second hand-held device. 

Indeed, May only discloses a remotely programmable oven 
controller. (May, Col. 5, 11. 46-50) Although the oven 
controller may be controlled remotely, it is only disclosed as 
being controlled by a personal computer. {Id., Col. 8, 11. 10- 
20.) Furthermore, while May discloses that the personal 

computer includes software for communicating with the oven panel 
shown in FIG. 2, May includes no disclosure of taste preferences 
for different types of food as asserted by the Examiner, In 
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particular, May specifically discloses that the operator has to 
put in a program sequence to cook the food. {Id,, FIG. 3 and 
accompanying description.) Thus, it is clear that a taste 
preference selection is not provided by the computer. Indeed, 
if May taught a taste preference, there would be no need for the 
operator to input a program sequence. (Id., Col. 7, 1. 33- Col. 
8, 1. 36) . 

Applicants further respectfully submit that U.S. Patents 
4,131,786 to Cooper {"Cooper'') and 5,378,874 to Holling et al . 
{"Holling'') do not make up for the deficiencies discussed above 
for Heagle, Chung, Tymkewicz, Archard and May. In particular. 
Cooper's remotely controllable electric oven, like May's 
remotely controlled oven, requires that user program the cooking 
sequence and does not teach or suggest a taste preference 
setting, nor does it include an LCD. Other than teaching a 
noise generating device, applicants respectfully submit that 
Holling is not pertinent. 

c • Reply To Examiner * s Response 
In Final Rejection 

In the Final Rejection, the Examiner responds to the 
argument that Heagle does not teach a second hand-held unit by 
stating that "given the fact that we have computers of various 
sizes in the art in our days (i.e., portable/laptop, notebook 
and palm computers) , the computers, in the broadest reasonable 
interpretation are considered to be hand-held devices since they 
can be carried by the operator." (Final Rejection at 7.) 

Although it is unclear whether by "our days" the Examiner 
is referring to 1999 (the. time of the invention) , the prior art 
cited by the Examiner counsels otherwise. That is, none of the 
prior art cited by the Examiner shows a computer that " can be 
carried by the operator." In fact. May does not make-up for the 
acknowledged deficiency in Heagle of not showing a hand-held 
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unit. FIG. 4 of May clearly shows a vintage desktop computer, 
which cannot reasonably be considered as portable. In fact, the 
desktop computer of that day required an equally large monitor 
to be usable. As such, applicants respectfully submit that the 
prior art cited refutes the contention that at the time of the 
invention a second-hand held unit as claimed was disclosed or 
taught . 

In responding to applicants' argument that Tymkewicz ' s 
microprocessor does not teach calibrating for taste and choice 
preferences, the Examiner responds that "Tymkewicz performed not 
only calibration for offset (as during manufacturing, as well 
known in the art and described in col. 7, lines 25-35), but in 
addition, the microprocessor [of] Tymkewicz performed 
calibration for taste (i.e., well done) and choice (i.e., pork) 
preferences, as described in the text and shown in FIG. 7." 
(Final Rejection 7.) Applicants respectfully submit that 

Tymkewicz teaches otherwise. 

In particular, Tymkewicz teaches that the "analog 
indication 242 is a mark which changes in a linear fashion as 
the temperature sensed changes." {Tymkewicz, col. 7, 11.8-10.) 
As the analog indication translates along Tymkewicz 's display 
24, it allows a user to make a determination of whether the food 
is cooked to his/her liking. In fact, Tymkewicz makes that 
explicit: "The user views the analog indication 242 in relation 
to the indication of the appropriate cooking temperature for a 
food substance 642 to make an immediate and accurate 
determination of the cook status of the food substance." {Id., 
col. 7, 11.55-59.) Thus, it is the user that determines taste 
and choice preferences. It is clearly not done in Tymkewicz 's 
microprocessor. There is not need for speculation. Tymkewicz 
makes that fact explicit. 
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Accordingly, none of the references show a "microprocessor 
operative to calibrate taste reference and a choice preference 
associated with the food being cooked," as recited in claim 1. 
In addition, none of the references show "a micro-processor 
operable to establish temperature setting based on a meat 
selection preference and a taste selection preference," as 
recited in claim 14. Lastly, none of the references show "a 
microprocessor capable of calibration for taste preference 
associated with said food being cooked, " as is recited in claim 
19. 

Moreover, the references fail to also show a second 
hand-held unit as claimed. 

2 • Secondary Considerations 

In accordance with the factual inquires for 

determining obviousness, applicants respectfully submit the 
enclosed Declaration of Peter A. Chapman under 37 C.F.R. §1.132 
providing evidence of non-obviousness ("Chapman Decl."). 

a. Commercial Success 

As stated in the declaration, a wireless meat thermometer 
system within the scope of the claimed invention has been 
offered for sale by the assignee of the present application 
(Maverick Industries, Inc.) since 2000. (Chapman Decl" 1[6 . ) In 
fact, by 2001, the claimed system had gained considerable fame 
and notoriety as evidenced by a November 22, 2001 article in The 
New York Times. (Id., fS, Exh. 3.) That article describes 
Maverick's REDI CHEK wireless meat thermometer system, which was 
the first wireless meat thermometer system introduced on the 
market. (Chapman Decl. 1l6.) Indeed, by the time the article was 
published Maverick had sold over 50,000 units. (Chapman 
Decl . H? . ) 

As shown by the November, 2001 article, the wireless meat 
thermometer system sold by applicants is covered by the claims 



19 



Application No.: 10/733,129 



Docket No.: MAVERICK 3.0-004 
CONT CONT CONT 



of the present application. {Id., Exh. 3.) In particular, 

the system includes first and second hand-held units that 
communicate temperature readings taken by the first hand-held 
unit via radio frequency signals (Jd.)- The system includes a 
microprocessor that is operative to calibrate meat and taste 
preference. Further, the second hand-held unit includes a 
receiver and displays temperature readings receives from the 
first unit. In addition, the system could be programmed to 
"beep" when a certain temperature was reached. (Jd.) 

Since that time, the claimed system has enjoyed 
considerable success. For example, since first introducing a 
wireless meat thermometer system in 2 000, the assignee of the 
present application has sold over 750,000 wireless meat 
thermometer systems {Id., flO, Exhs . 1, 2, 4 and 5.) The sales 
charts in these exhibits demonstrate the commercial success of 
the claimed system. In particular, these charts show that since 
its introduction, the wireless thermometer system sold by the 
assignee averaged sales of more than 100,000 units per year. 
These sales figures are particularly significant since prior to 
applicants' introduction of a wireless meat thermometer system 
such systems were not available on the market. (Chapman 
Decl. llO.) Indeed, applicants created a new market for such 
systems. A market in which more than three-quarters of a million 
wireless meat thermometer systems covered by the claims of the 
present application, and similar to that shown in The New York 
Times Article, have been sold by Maverick. (Chapman Decl., HlO, 
Exhibits 1, 2, 4 and 5.) 

Significantly, since first introducing wireless meat 
thermometer systems to the market, such systems have become the 
number one volume dollar seller of Maverick's business. {Id., 
%12, Exhs. 1, 2, 4 and 5.) This is particularly significant 
since prior art systems similar to Chung's and Archard's (see 
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pages 2 and 5 of Exh. 8 to Chapman Decl . ) continue to be sold as 
competing products. Thus, the volume of sales by Maverick alone 
demonstrates the commercial success of the claimed system in 
creating an entirely new market. In this regard, applicants are 
entitled to protection of their invention in the new market they 
created. 

b . Copying 

Further establishing the non- obvious nature of the claimed 
invention is the compelling evidence of copying by several 
competitors to the assignee. (Id., fll.) Such wireless meat 
thermometer systems include those sold by: 

■ Brookstone (see Exh. 6) 

■ Weber (see Exh. 7) 

■ Taylor (see Exh. 8) 

■ Oregon Scientific (see Exh. 9) 

■ JLR Gear (see Exh. 10) 

(Chapman Decl., Ull.) Each of these systems are covered by the 
claimed invention. The evidence of copying is particularly 
compelling since almost all of these vendors tout the wireless 
remote and taste preference features in advertising their 
products. (See Id., Exhs. 6-9.) For example, the unit at 
Exhibit 6 is advertised as having the following "KEY FEATURES": 

(1) Wireless Transmitter; (2) Wireless LCD Receiver; and (3) 
Cook Meat To Perfection. (See, Exh. 6 at 1 . ) In Exhibit 7, the 
system is described as a "remote system" that "always knows when 
perfectly done is about to become over done." (See, Exh. 7.) In 
Exhibit 9, the unit is described as a "Wireless BBQ Thermometer" 
that "alerts you when the meat has reached the perfect 
temperature." {See, Exh. 9 at 1 . ) These are the very features 
of the claimed system, which as argued above, do not render the 
claims obvious. That is, each of these systems includes two 
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hand-held units that communicate wirelessly to indicate to a 
user that food is cooked to a desired taste. 

c • Reply to Exazainer * s Response 
in Final Rejection 

Although the law is well settled that an Examiner must 
consider secondary considerations if provided to them, the 
Examiner has responded to applicants' evidence of commercial 
success and copying by noting that " [a] pplicants ' arguments 
about selling the claimed invention are irrelevant to the 
present rejection." (Final Rejection 7.) In this regard, 

applicants refer to Federal Register Vol. 72, no. 195, pp. 
57526-34 . 

In addition, it appears that no consideration was given to 
evidence of copying . 

Applicants again respectfully submit this evidence of 
commercial success, recognition and copying in accordance with 
the legal test for non-obvious as set forth in the Graham 
factors. (See, e.g. M.P.E.P. §2141 at 2100-114 - 2100-116.) 
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VIII. CONCLUSION 

Applicants respectfully submit that in-view of the above 
arguments, each of the claims are allowable and respectfully 
request same. In particular, in view of the deficiencies in the 
prior art and the secondary evidence of non-obviousness, 
applicants respectfully submit that each of the foregoing claims 
are not rendered obvious . 

If there are any additional charges in connection with 
this requested amendment, the Examiner is authorized to charge 
Deposit Account No. 12-1095 therefor. 



Dated: July 11, 2008 




KRUMHOLZ & MENTLIK, LLP 
600 South Avenue West 
Westfield, New Jersey 07090 

(908) 654-5000 
Attorney for Applicant 
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APPENDIX A - CLAIMS 

1 . (previously presented) A wireless remote cooking 
thermometer system, comprising: 

a first hand-held unit positionable at a first location 
adjacent food being cooked, said first hand-held unit including 
a radio frequency transmitter operative to transmit internal 
temperature readings associated with the food being cooked; 

said system including at least one microprocessor operative 
to calibrate a taste preference and a choice preference 
associated with the food being cooked; 

a temperature sensor for measuring the internal temperature 
of the food being cooked having a probe and being connectable to 
said first hand-held unit; and 

a second hand-held unit including a liquid crystal display 
(LCD) and a radio frequency receiver for reception of the 
internal temperature readings transmitted by said frequency 
transmitter of said first hand-held unit. 

2 . (previously presented) The system as claimed in claim 
1, wherein said temperature sensor further comprises a 
substantially rigid temperature probe having a distal end and a 
proximal end, said substantially rigid temperature probe 
including a substantially straight section adjacent the distal 
end of said probe and a curved section between the substantially 
straight section and the proximal section of said probe, wherein 
said proximal end of said probe is attached to a flexible 
communication line . 

3 . (previously presented) The system as claimed in claim 
1, wherein said first hand-held unit includes a liquid crystal 
display for selectively displaying said taste preference. 
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4 . (previously presented) The system as claimed in claim 
1, wherein said taste preference include rare, medium rare, 
medium and well done. 

5. (original) The system as claimed in claim 1, further 
comprising a noise -generating unit for providing an audible 
signal . 

6. (original) The system as claimed in claim 5, wherein 
said noise-generating unit is provided on said second unit. 

7. (original) The system as claimed in claim 1, wherein 
said second unit further includes a timer for timing a cooking 
operation. 

8. (original) The system as claimed in claim 1, wherein 
said temperature readings are selectively displayed on said 
liquid crystal display of said second unit in Fahrenheit or 
Celsius . 

9. (canceled) 

10. (original) The system as claimed in claim 1, wherein 
said liquid crystal display of said second unit is adapted to 
display cooking information including a type of meat being 
cooked, a selected taste preference for the meat being cooked, 
and a measured temperature of the meat being cooked. 

11. (original) The system as claimed in claim 1, wherein 
said liquid crystal display of said second unit is adapted to 
display time remaining in a cooking operation. 
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12. (original) The system as claimed in claim 11, wherein 
said second unit includes a depressible start/ stop key for 
starting and stopping the timer. 

13 . (previously presented) The system as claimed in claim 
2, wherein said flexible communication line of said temperature 
sensor includes a plug and said first unit includes a 
communication jack adapted to receive said plug for connecting 
said temperature sensor with said first unit . 

14 . (previously presented) A wireless programmable 
thermometer timer system, comprising: 

a first hand-held unit having a radio frequency 
transmitter, one or more data entry keys associated with a meat 
selection preference, a taste selection preference, and a first 
visual display for displaying a temperature reading, the meat 
selection preference and the taste preference; 

a temperature sensor having a substantially rigid 
temperature probe insertable in a meat being cooked and 
connectable to said first hand-held unit; 

a micro-processor operable to establish a temperature 
setting based on the meat selection preference and the taste 
selection preference, monitor the temperature sensor reading and 
communicate the temperature sensor reading to the radio 
frequency transmitter; and 

a second hand-held unit including a radio frequency 
receiver for reception of the temperature sensor reading 
transmitted by the radio frequency transmitter and a second 
visual display for displaying the received temperature sensor 
reading . 
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15. (original) The system as claimed in claim 14, wherein 
said taste preference includes rare, medium rare, medium and 
well done. 

16. (previously presented) The system as clamed in claim 
14, further comprising a noise -generating unit for providing an 
audible signal disposed within said second unit. 

17. (original) The system as claimed in claim 14, wherein 
said second unit further includes a timer for timing a cooking 
operation. 

18. (original) The system as claimed in claim 14, wherein 
said control program method further comprises providing an 
audible signal indicating that the established temperature 
setting is substantially equal to the monitored temperature 
sensor reading. 

19. (previously presented) A wireless remote cooking 
thermometer system comprising: 

a first hand-held unit removably positionable at a first 
location adjacent food being cooked, wherein said first hand- 
held unit operates using a radio frequency transmitter adapted 
to transmit temperature readings; 

a temperature sensor connectable to said first hand-held 
unit, said temperature sensor including a substantially rigid 
temperature probe insertable into said food being cooked; and 

a second hand-held unit including data entry keys operable 
for selecting a meat choice preference of the food being cooked 
for temperature monitoring and selecting a taste preference 
associated with said selected meat choice, a visual display and 
a radio frequency receiver adapted to receive said temperature 
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readings transmitted by said radio frequency transmitter, 
wherein said second hand-held unit is movable to a second 
location spaced from said first hand-held unit so as to allow 
for monitoring of said transmitted temperature readings during a 
cooking operation, wherein a microprocessor capable of 
calibration for taste preferences associated with said food 
being cooked is provided in said second hand-held unit. 
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APPENDIX B - EVIDENCE 
Attached Declaration of Peter A. Chapman under 37 C.F.R. §1.132 
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IN THE UNITED STATES PATENT AND TRADEMARK OFFICE 

In re Patent Application of: : 
Chapman et al. 

Application No.: 10/733,129 

Filed: December 11, 2003 

For: WIRELESS REMOTE COOKING 
THERMOMETER SYSTEM 



Commissioner for Patents 
P.O. Box 1450 

Alexandria, VA 22313-1450 

RUIiE 132 DECIARATION OF PETER A. CHAPMAN 

I, Peter A. Chapman, declare that: 

1. I am Executive Vice President for Maverick 
Industries, Inc. ("Maverick"). I have held this position 
since 1997. Prior to that, from 1982 through 1997, I was 
National Sales Manager. 

2. I hold a Bachelor's of Science Degree in 
Marketing from Central Connecticut State University. 

3. I have been involved in the consumer 
houseware business since 1976, first at Gant Industries and 
then at Newell-Rubbermaid . 

4. I am intimately familiar with the design and 
development of Maverick's wireless meat thermometers, 
including its first generation product - the REDI CHEK. 
Indeed, I am a co-inventor of the wireless meat thermometer 
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system claimed and described in the present application and 
initally conceived the idea to develop such a system. 

5. In addition to designing the REDI-CHEK meat 
thermometer, I have been responsible for its sale 
nationally and in first bringing the product to market. 

6. Maverick was the first company to introduce 
a wireless meat thermometer system to the market. Such 
units were first sold by Maverick in 2000. (See Exhibit 1.) 

7. Indeed, by November, 2001, Maverick had sold 
over 50,000 units as is indicated in Exhibits 1 and 2. 

8. In fact, by November, 2001, Maverick's REDI- 
CHEK wireless meat thermometer system had gained 
considerable fame within the cooking houseware community to 
the point where it was the subject of an article in The New 
York Times. (See Exhibit 3.) 

9. The unit that is shown in The New York Times 
Article is covered by the claims of the present 
application. Indeed, Maverick continues to sell such a 
wireless meat thermometer system to this day. (See Exhibit 
4.) 

10. In that regard, since its initial 
introduction on 2000 Maverick had sold over 750,000 units 
as is indicated in Exhibits 1, 2, 4 and 5. Prior to .the 
introduction of wireless meat thermometer systems by 
Maverick, no such systems existed on the market. 

11. Since that time however, several of 
Maverick's competitors have introduced competiting products 
that are covered by the claims of the present application. 
(See Exhibits 6, 7, 8, 9, and 10.) 

12. Significantly, the sales of such wireless 
thermometer systems have grown even in the presence of 
competing prior art meat thermometers including, for 
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exatrpla, the thermometers of Tymkewicz. Archard, and Chung. 

(See Exhibit 7, page 2.) 

13. indeed, the sale of wireless meat 
thermometers by Maverick is the number one dollar volume 
seller its thermometer business. 

14. Maverick's wireless meat thermometer 
continues to enjoy a substantial share of the market, 
including in general the meat thermometer market. 

I declare under penalty of perjury that, to the 
best of my knowledge, the foregoing is true and correct. I 
further state that I have been warned that willful false 
statements and the like may be punishable by fine or 
imprisionment, or both, under §1001 of title 18 of the 
United States code and such willful false statements may 
jeopardize the validity of the application or any patent 
resulting therefrom. I state that all statements made of 
my own knowledge are true and all statements made on 
information and belief are believed to be true. 



Dated: ^CT ZZ ^7 

Peter A 
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Invoice Dates 01/01/00 Thr u^TzTSl/OO * 

All Customer Nos 

All Customer' Types 
Summary Format 
Sort By Item No 

I t em-Miomber I tem- Descr ipt ion Cat Units-Sold Sales-Amt 

ET-7 RADIO FREQUENCY REMOTE CHEK EEC 9,371.00 391.542 



Grand Tota 1 : 



9, 371 . 00 391, 542 
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All Customer Nos 

All Customer Types 
Sujiunar-y Format 
Sort By Item No 



I teiTt-Nuu^ber 


I tern- Description 


Cat 


Units-Sold 


Sa les - Amt 


ET- f 


RADIO FREOOENCy REMOTE CHEK 


BBC 


1, 231 


. 00 


39, 844 


ET- 72 


RADIO FREOUENCY REMOTE CHEK 


BBC 


9,817 


. 00 


233. 018 


ET- 72WS 


RADIO FREQUENCY REMOTE CHEK 


BBC 


3 3, 444 


. 00 


65 9, 260 


ET- 72X 


• P^E'^RN REDl CHEK REMOTE 


ADJ 


1 , 


. 00- 


225- 


ET- 7X 


RETURN REMOTE CHEK 


ADJ 


2 . 


. 00- 


3, 324- 




Grand Total : 




44, 489. 


00 


928, 593 
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A Thermometer That Squawks When the Bird Is Done 



By SUSAN.STtLLIN 



ONE Of the more stress-Inducing iradlliurts as- 
sccieitid with ThaAksglvtJig. panicuiarjy tor 
rirsi-iime hosts, is cookinc ihe lurkcy. Theo- 
reilckJIy. cooking a turkey Is on the tow end of Lhe 
culbiary djlfkulty scale : you wash it. you stuff ii, you 
cover ii with butler or oil and you suck ii in the oven, 
basting oci-nslonally. 

Ii's getting the tuikey out ol the oven — or 
rather, knowing when to t&J«e II oul ol the oven — that 
presents the chalte'nge. Less sophisticated chefs 
mighi reciie some lormuJa to dei^ermLne when the 
bird IS done : say. cook it IS to 20 minutes per pound 
But those who Irrqueni Lhe aisles of kiichtn 
supply stores or worry about food-borne bacteria 
know that the temperature of the turkey really 
determines when U is ready to eai. as me Betty 
Crocker cookbook advises. "There is no subsifiuie 
lor a meal thermometer lor determining ihc done- 
ness of a turkey. " 

But the Betty Crocker people probably did not 
envision the range of meat Lhermonjcters that would 
emerge as technology made iis way tnio the kitchen. 
The old oven-safe mercury and dial thermomciers 
now lace compeiltlon from digital meat iriermom- 



eters with electronic displays that are a far cry fjom 
the oven-door vigils and pla*>tir pop up timers of nid. 

The digital Lhermomeiers come in IxJth the 
"insiant read" variety, involving a metai probe 
meant to be used lor a quick lemperaiure chtci< but 
not left Ln ihe oven, and another type that allows Lhe 
probe to be left In Lhe bird whJe ti cooks. 

In lhe latter. ca^e. the probe is corvnected by a 
wire to a device Lhai sits on the counter, displaying 
Lhe temperature ot the meat. The unit can be pro- 
grammed to beep when a certain temperature is 
reached. 

Bui for truly gadget-minded chefs, some compa- 
nies sell dlgliaJ meat therrnomcieis that include a 
wireless receiver, so multitasking cooks don't have 
to abandon the football game on television to check 
on the turkey, with these devices, available from 
housewares manufacturers like Maverick industries 
and Nu-Temp. the meia! probe Inserted Into the meal 
is wired to a traLntmllier outside the pven or grUI. 

The transmittf T monitors the temperature ol ihe 
meat and sends that number to a receiver via a radJo 
frequency. "The irajismitler, which is atiaclted to the 
probe, sends a signal every once in a while to the 
receiver." said Darren Keller, operations manager 
lur Maverick Indusii ies, which makes a version 
called the Redi Chek Remote "The receiver then 
displays what it Is receiving." 



Mr, Keller said that the Redi Chek unit worked 
withUi a range of 100 feet H used outdoors, say, for 
checking the temperature oJ meat on ihe grill. Inside, 
he said, "you won't get JOO feet distance through 
wajis — II gels cui back a link' bit. ' 

UniUce mercury thermometers, which measure 
lempcrature as lhe heated liquid expands, most 
digiiaJ ihcrmometeis used in a klichcn rely on what 
IS CAllcd a thermistor to gauge the temperature ol 
food. Louis A. Bloomfield. a professor of physics ai 
the University of Virginia who teaches a course 
caUeO How Things Work, sa<d thai a thermistor 
constats of two wires ihat connect to a smB.1) semicon- 
ductor that could be Lhe size of a sesame seed. 

DigUaJ thermometers «je generally baiiery-op- 
eraied. A small current is sent down one wi/e. passes 
through the siemlconducior and comes back Lhrough 
lhe other wire. "The thermistor as ii gets" hotter win 
become a belter conductor of eleciriclty. and will 
exlraci'lcss energy from each charge as it passes." 
Professor Bloomfield said. If It loses only a linle 
voltage, the LhermMor is hot. If ii loses a lot. it's 
cold." A microchip relates the voltage drop lo data 
programmed by the manufacturer that Indicates 
huw that voltage correlates to teroperature. 

Su what tempcriture indicates that a turkey Is 
ready to eat? That ts a pomi of conicntlon, even 
among the most serious cJiefe. Sherieen Clausen, a 



cullniiry spcflellst with Butterball. a leading luf! 
disir Ibuior, tecum mends 1 70 degrees Fahrenheit 
the breast and IflO for the ihigh. "Those are what 
refer to as doneness temperaturej," she $• 
"They've really gone beyond the minimum for s; 
fy." Many chefs and cookbook authors recomruer 
slightly lower temperature for a raolster bird. 

The United States Department of AgricuKui 
Food Safety and Inspection Service recornme 
cooking a whole turkey until It reaches tBO degr< 
which is hoi enough to desiri>y harmful bacteria i 
salmonella and E. coli. II the bird Is stuffed, 
stuffing ternperaiurc should be measured separat 
and reach I fiS degrees. 

Ms. Clausen trains the siaff that answers Dui- 
baU's Turkey Talk- Ltne (800-266-8372). which la 
questions in November and December She said i 
questions about how to use a meat thermomc 
were the fourth most common inquiry. 

■ Even as technology has changed evetyth 
from ovens and meat thermometers to how niTk> 
tife raised. Ms Clausen ssld. callers' questions ab 
cooiiing a holiday turkey have remained pretty rrn 
the same. 

There has been one development, •'mi. eh. Si) 
1995 Butterball has had a Web s".- ,'^tv.buite«« 
.com), and this yrnr, perplexew cooks can evo:> : 
queallorvs onlln: 



Holiday Roasting, Remotely 



^ ..-« .... «ru.-».rt*r« Aemoie, ono-.^ cooki (o monlior amner from anothtr rooTi 

The devices uie o metol proDe to measure temperciiure. on oven-iop tfnmmitier ona a ftceivet that can be corned owoy from the kttchen. 



IN THE LIVING ROOM 

PROGRAMMING DONE NESS 

The receiver, which cari su on a tbbte ouisiae irie 
kitchen of even clip onio a Dell, is also useo tor 
senmg ihe kinti ol rrieat. cooKir»g iime ana desiied 
temper atute oi aegie'e oi doneness lhe screen 
has room tor five letters only, making BtEf a 
bene I lit than TURKEY 




Ttia receiver constantly, displays 
tne ismpetatute'oi ityi iooa and 
can Ueei> wnan ine.tUrk'ey >aaches 
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Run DaCe: Oct 3. 2 0 07 - 3:09pm MAVERICK INDUSTRIES, INC. 

INVOICE HISTORY BY ITEM SUMMARY 

Ranges: Items ET-901 Thru ET-902WS 

Invoice Dates 01/O1/07 Thru O9/3O/07 

All Customer Nos 

All Customer Types 
Summary Format 
Sort By Item No 

Item-Number I tern-Description Cat Units-Sold Sales-Amt 

ET-901 WIRELESS REMOTE THERMOMETER BBC 2,733,00 68,92 6 

ET-901 6 FT WIRELESS REMOTE THERMOMETER BBC 7.00 15 3 

ET-901B Wireless Remote Thermometer BBC 10,553.00 184,092 

ET-901BX RETURN WIRELESS REMOTE ADJ 113.00- 2,260- 

ET-901C WIRELESS REMOTE THERMOMETER BBC 6.00 162 

ET->901X RETURN WIRELESS REMOTE ADJ 2.00- 60- 

ET-902WS REMOTE COOKING THERM SILVER BBC 18,064.00 309,064 



Grand Total : 



31 , 246 . 00 



560, 079 
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Run Date: Oct 3, 2 007 - 3:32pm 



2002 MAVERICK INDUSTRIES, INC. 



Pag 



INVOICE HISTORY BY ITEM SUMMARY 



Ranges: Jterns ET-7 Tlnru ET-7X 

Invoice Dates 01/01/02 Thru 12/31/02 
All Customer Nos 
A} 1 Cus vomer Types 

S unuiia r y f'o rma t 

Sort By Item No 



I t em- N umtoe r 



I tem-De script ion 



Units-Sold Saies-Amt 



ET- 7 
FT- 72 
ET- 72-SI 
ET- 72WS 
ET-72X 
ET- 7X 



RADIO FREQUENCY REMOTE CHEK BBC 1,394.00 53,332 

RADIO FREQUENCY REMOTE CHEK BBC 13,182.00 286,968 

RADIO FREQUENCY REMOTE CHEK BBC 6,336.00 104,544 

RADIO FREQUENCY REMOTE CHEK BBC 33,792.00 545,260 

R ETURN REDI CHEK REMOTE AD J 0.00 1,318- 

RETURN .REMOTE CHEK ADJ 0.00 1,4 31- 



Grand Total : 



54 , 704 . 00 



987, 394 



nun \j&x:o- 



2, 2 0 0"? - 



3 : 3 0pm 
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SUMMARY 



Ranges : Items ET-7 Thru ET-TX 

Invoice Dates 01/01/03 Thru 12/31/03 
All Customer Nos 
All Customer Types 

Summary Format 

Sort; By Item No 



I rem-N umber 



1 1 em-Descr ipt ion 



Units-Sold 



Sales- Amt 



ET- 


7 


RADIO FREQUENCY REMOTE CHEK 


BBC 


ET- 


*7/72 PROBE 


FOOD PROBE FOR MODEL ET-7 t, 


BBC 


ET- 


72 


RADIO FREQUENCY REMOTE CHEK 


BBC 


ET- 


72-SI 


RADIO FREQUENCY REMOTE CHEK 


BBC 


ET- 


72BBB 


RADIO FREQUENCY REMOTE CHEK 


BBC 


ET- 


72CC 


REMOTE CHEK FOOD THERMOMETER 


BBC 


ET- 


72WS 


RADIO FREQUENCY REMOTE CHEK 


BBC 


ET- 


72X 


RETURN REDI CHEK RE;M0TE 


ADJ 


E7- 


73 


WIRELESS SMOKER THERMOMETER W 


BBC 


ET- 


7 3 FOODPROBE 


FOOD PROBE FOR MODEL # ET-7 3 


BBC 


ET^ 


73SMOKEPROBE 


SMOKING CHAMBER PROBE FOR *♦ 


BBC 


ET- 


73X 


RETURN SMOKER THERMOMETER 


ADJ 


ET- 


7X 


RETURN REMOTE CHEK 


ADJ 



Grand Tot a 1 : 



2, 


984 . 


. OO 


72, 203 




6, 


. 00 


37 


19. 


209 , 


. 00 


398, 973 


13, 


104 , 


. 00 


216, 216 


13, 


200 , 


. 00 


234, 570 


1 . 


028 . 


. 00 


20, 560 


31 , 


920 , 


. 00 


510, 720 




12 . 


00- 


3, 402- 


2 , 


8 9 3. 


; 00 


66, 990 




3 , 


, 00 


18 




15 . 


, 00 


93 




0. 


00 


120- 




1 . 


00- 


854- 


84 , 


349 . 


00 


1 , 518, 006 



Run Date: Oct 3, 2007 - 3:27pni ' 2004 MAVERICK INDUSTRIES, INC 

INVOICE HISTOPy BY ITEM SUMMARY 

Ranges : Items ET-7 Thru ET-7X 

Invoice Dates 01/01/04 Thru 12/31/04 . 

All Customer Nos f 

All Customer Types 
. Surrunary Tor mat 
Sort By Item No 

Item-Nomber Item-Description Cat Units-Sold Sales-Amt 



ET- 


7 


RADIO FREQUENCY REMOTE CHEK 


BBC 


4 r 


375 


.00 


92, 


211 


ET- 


7/72 PROBE 


FOOD PROBE FOR MODEL ET-7 & 


BBC 




6 


. 00 




18 


ET- 


72 


RADIO FREQUENCY REMOTE CHEK 


BBC 


43. 


566 


. 00 


836, 


17S 


ET- 


72-SI 


RADIO FREQUENCY REMOTE CHEK 


BBC 


e , 


664 


.DO 


142, 


956 


ET- 


72BBB 


RADIO FREQUENCY REMOTE CHEK 


BBC 




258 


. 0 0 


4, 


530 


ET- 


72CC 


REMOTE CHEK FOOD THERMOMETER 


BBC 




52 9 


. 00 


10, 


560 


ET- 


72WS 


RADIO FREQUENCY REMOTE CHEK 


BBC 


21 , 


864 


. 00 


4 45, 


824 


ET- 


72X 


RETURN REDI CHEK REMOTE 


ADJ 




50 


. 00- 


6, 


465- 


ET- 


73 


WIRELESS SMOKER THERMOMETER W 


BBC 


6, 


607 , 


. oo 


159, 


579 


ET- 


7 3 FOODPBOBE 


FOOD PROBE FOR MODEL # ET-73 


BBC 




7 , 


. 00 




18 


ET- 


73 PECEIVEB 


RECEIVER ONLY FOR THE # ET-73 






96 . 


. 00 




0 


ET- 


73SMOKEPROBE 


SMOKING CHAMBER PROBE FOR # 


BBC 




2 . 


00 




6 


ET- 


73X 


RETURN SMOKER THERMOMETER 


ADJ 




194 . 


, 00- 


23, 


262- 


ET- 


7X 


RETURN REMOTE CHEK 


ADJ 




0 . 


00 




319- 



Grand Total : 



91, 732 .00 1 , 663, 831 



Ru n *--'= • Oc t 3 , 2 0 0 7 - 3 : 2 5 pm 



2005 MAVERICK INDUSTRIES, INC. 



Page 



INVOICE 

Ranges: Items ET-7 Thru ET-7X 

Invoice Dates 01/01/05 Thru 12/31/05 
All Customer Nos 
All Customer Types 

Summary Format 

Sort By Item No 



HISTORY 



ITEM 



SUMMARY 



x6> 



1 1 em- N umJoe r 


I tem- Description 


Cat 


Units-Sold 


Saies- 


Amt 






RADIO FREQUENCY REMOTE CHEK 


BBC 








113. 


493 


ET- 


7 6 FT 


Dual probe remote w/2 6ft food 


BBC 




48 . 


. 00 


1 , 


344 


ET- 


7/7 2 PROBE 


FOOD PROBE FOR MODEL ET-7 & 


BBC 




14 , 


. 00 




72 


ET- 


71 


REMOTE THERMOMETER WITH ONE 


BBC 




0 . 


. 00 




0 


ET- 


71CAN 


REMOTE THERMOMETER WITH ONE 


BBC 




204 , 


. 00 


2, 


535 


ET- 


71HD 


REMOTE THERMOMETER WITH ONE 


BBC 


74 , 


4 40. 


. 00 


703, 


458 


ET- 


72 


RADIO FREQUENCY REMOTE CHEK 


BBC 


62, 


997 . 


. 00 


1, 203, 


673 


ET- 


7 2 6 FT 


Remote thermometer with 6 ft 


BBC 




51 . 


, 00 


1, 


155 


ET- 


■72-SI 


RADIO FREQUENCY REMOTE CHEK 


BBC 


8, 


784 . 


. 00 


14 4, 


936 


ET- 


7 2SH 


REMOTE THERMOMETER WITH 1 


BBC 


1 , 


008 . 


. 00 


19, 


152 


ET- 


72WS 


RADIO FREQUENCY REMOTE CHEK 


BBC 


23, 


472 . 


, 00 


375, 


552 


ET- 


72X 


RETURN REDI CHEK REMOTE 


ADJ 




135. 


, 00- 


2 , 


858 


ET- 


73 


WIRELESS SMOKER THERMOMETER W 


BBC 


9, 


108 . 


00 


222 , 


198 


ET- 


7 3 6 FT 


Smoker remore with 6 ft food 


BBC 




57 . 


00 


1 , 


539 


ET- 


7 3 FOODPROBE 


FOOD PROBE FOR MODEL ¥ ET-7 3 


BBC 




36. 


00 




1 BO 


ET- 


73SMOKEPROBE 


SMOKING CHAMBER PROBE FOR # 


BBC 




26. 


00 




139 


ET- 


73X 


RETURN SMOKER THERMOMETER 


ADJ 




85 . 


00- 


2, 


082- 


ET- 


74 


REMOTE THERMOMETER FOR TURKEY 


BBC 




260. 


00 


7, 


080 


ET- 


7X 


RETURN REMOTE CHEK 


ADJ 




13. 


00- 




444- 



Grand Total : 



186, 087 . OO 



2,791, 122 



1 



P,u:-s Oa e • "'Ct 3, 2007 - 3:24pni 2005 MAVERICK INDUSTFIES, INC. Page 



INVOICE HISTORY BY ITEM SUMMARY 



P.ang^'':' Items ET-901 Thru ET-901LL \ ^ 0^"^ 

^ TnvHrce"~&irteT^l / 01/0 5 Thru 12/3l"7o5 



All Customer Nos' ' 
All Customer Types 

Summary Format 

Sort: By Item No 



Item-Numtoer I tern- Descr ipt ion Cat Units-Sold Sales-Amt 

Nothing in Range **• 



fun Da^e: Oc;^ 3. 2007 



•J : ISpm 



2006 MAVERICK INDU'STFIES, INC. 



INVOICE 



HISTORY 



SUMMARY 



RanQes : I Corns F.T- 7 Thru ET-7M 

Invoice Dates 01/01/06 Thru 12/31/06 
All Customer Nos 
All Customer Types 

Suminary Format 

Sort! sy Item No 



1 1 em - N ujnbe r 
ET-7 

ZT~1 6 TT 
ET- 7 1 
E:T-7iCAN 



I tern- De script ion 



RADIO FREQUENCY REMOTE CHEK 



REMOTE THERMOMETER WITH ONE 
REMOTE THERMOMETER WITH ONE 



ET-7aCAN-24 PCS REMOTE THERMOMETER PACKED 24 



ET- 71CANX 
ET- 7 ID 
ET-7iHD 
ET-710S 

ET-710S-24 PCS. 

ET-71X 

ET-72 

ET-72 6 FT 

£;T-72/73 probe 

ET- 72BBB 

ET-72CAN 

ET-7 2WS 

ET-72X 

ET-7 3 

ET-7 3 6 FT 



RETURN REMOTE THERMOMETER 
REMOTE THERMOMETER WITH 
REMOTE THERMOMETER WITH ONE 
REMOTE COOKING THERMOMETER 
REMOTE COOKING THERMOMETER 
RETURN REMOTE W/ PROBE 
RADIO FREQUENCY REMOTE CHEK 
Remote thermometer with 6 ft 
6 FOOT LONG REPLACEMENT PROBE 
RADIO FREQUENCY REMOTE CHEK 
REMOTE WIRELESS THERMOMETER 
RADIO FREQUENCY REMOTE CHEK 
RETURNREDI CHEK REMOTE 
WIRELESS SMOKER THERMOMETER W 



Smoker remote with 6 fr food 
ET-7 3 FOODPROBE FOOD PROBE ONLY FOR #ET-7 3 
£;r-7 3C WIRELESS SMOKER THERMOMETER W 

ET - 7 3 SMOKEPROB E. SMOKING CHAMBER PROBE FOR # 
ET-7 3X RETURN SMOKER THERMOMETER 

ET-7 4 REMOTE THERMOMETER FOR TURKEY 



Cat 


Uni ts-Soid 


Sales-Amt 


BBC 


S, S87 


. 00 


141. 407 


BBC 


84 


. 00 


2, 721 


BBC 


5/377 


. 00 


56,236 


BBC 


8,890 


. 00 


106, 634 


BBC 


86 


. 00 


30, 960 


ADJ 


2 , 4 98 


. 00- 


30,475- 


BBC 


2 , 324 


. 00 


24, 365 


BBC 


7 , 880 


. 00 


74 , 466 


BBC 


696 . 


. 00 


8,573 


BBC 


46 . 


. 00 


14 . 227 


ADJ 


101 , 


, 00- 


1, 515- 


BBC 


55, 833 , 


, 00 


1 , 070, 465 


BBC 


60 . 


. oo 


1 , 350 


BBC 


32 , 


00 


204 


BBC 


24 . 


00 


408 


BBC 


1,614. 


00 


35, 887 


BBC 


31 , 020 . 


00 


4 96, 320 


ADJ 


94 . 


00- 


2, 091- 


BBC 


8, 591 . 


00 


209, 918 


BBC 


124 . 


00 


3, 321 


BBC 


79 . 


00 


474 


BBC 


18 . 


00 


39B 


BBC 


47 . 


00 


282 


ADJ 


143 . 


00- 


3, 456- 


BBC 


1 , 196. 


00 


28, 564 



Grand Total : 



126, 774 , 



00 2,269, 



64 6 



Pun Date: Oct 3. 2007 - 3:20pin 2O06 MAVERICK INDUSTRIES, INC, 

INVOICE HISTORY BY ITEM SUMMARY 

Ranges: Items ET-901 Thru ET-902WS 

Invoice Dates 01/01/06 Thru 12/21/06 

All Customer Nos 

All Customer Types 
Summary Format 
Sort By Xtem No 

Item-Nomber Item-Description Cat Units-Sold Sales-Amt 



ET- 


901 


WIRELESS REMOTE 


THERMOMETER 


BBC 


6, 


110 , 


, 00 


141 , 690 


ET- 


901 6 FT 


WIRELESS REMOTE 


THERMOMETER 


BBC 




6 . 


00 


162 


er- 


SOI 6rT 


WIRELESS REMOTE 


THERM W/VOICE 


BBC 




24 . 


. 00 


648 


ET- 


901B 


Wireless Remote 


Thermometer 


BBC 


11 , 


040 . 


00 


230, 748 


ET- 


901BX 


RETURN WIRELESS 


REMOTE 


ADJ 


7 . 


516. 


00- 


158, 500- 


ET- 


90 1 X 


RETURN WIRELESS 


REMOTE 


ADJ 


3, 


161 . 


00- 


72,884- 


ET- 


902 WS 


REMOTE COOKING ' 


PHERMOMETER W 


BBC 


3, 


216. 


00 


56, 601 



Grand Total: 



9, 719. 00 



198, 465 



} 

Run Dat:«: Oct 3, 2007 - 5 :07pm KAVERICK INDUSTKIES, INC. 



INVOI CE HISTORY BY ITEM SUMMARY 



Ranges : Items ET-7 Thru ET-7M 

Invoice Dates 01/01/07 Thru 09/30/07 
All Customer Nos 
A2 1 Customer Types 

Summary Format 

Sort By Item No 



Page 



Item- Nuinber 


I tern- Desc r ipt ion 


Cat 


Units-Sold 


Sal es- 


- Amt 


Er~7 


RADIO FREQUENCY REMOTE CHEK 


BBC 


4 . 


766 


. 00 


114, 


931 


ET- 


7 6 FT 


Dual probe remote w/2 6ft food 


BBC 




61 


. 00 


1 , 


857 


ET- 


7/7 2 PROBE 


FOOD PROBE FOB MODEL ET-7 & 


BBC 




22 


. oo 




135 


ET- 


■71 


REMOTE THERMOMETER WITH ONE 


BBC 




241 


. 00 


3, 


288 


ET- 


•71 /ET-68 


WIRELESS THERMOMETER & RAPID 


BBC 


43. 


326 


. 00 


780, 337 


r.T- 


71CAN 


REMOTE THERMOMETER WITH ONE 


BBC 


1 , 


624 


. 00 


22, 


663 


ET- 


71 D 


REMOTE THERMOMETER WITH 


BBC 


19, 


035 


. 00 


197, 


262 


ET- 


71HD 


REMOTE THERMOMETER WITH ONE 


BBC 




64 


. 00 




711 


ET - 


710S 


REMOTE COOKING THERMOMETER 


BBC 




759 


. 00 


1 1 , 


143 


ET- 


710S-24 PCS. 


REMOTE COOKING THERMOMETER 


BBC 




10, 


. 00 


2, 


964 


ET- 


71X 


RETURN REMOTE W/PROBE 


ADJ 




114 , 


. 00- 


1, 


391- 


ET- 


72 


RADIO FREQUENCY REMOTE CHEK 


BBC 


35, 


086. 


. 00 


656, 


564 


ET- 


7 2 6 FT 


Remote thermometer with 6 ft 


BBC 




44 . 


, 00 




972 


ET- 


72/73 PROBE 


6 FOOT LONG REPLACEMENT PROBE 


BBC 




54 . 


. 00 




300 


ET- 


72CAN 


REMOTE WIRELESS THERMOMETER 


BBC 


1 , 


032 . 


. 00 


22, 


560 


ET- 


72X 


RETURN REDI CHEK REMOTE 


ADJ 




94 . 


00- 


1, 


941- 


ET- 


73 


WIRELESS SMOKER THERMOMETER W 


BBC 


6, 


592 . 


00 


162, 


664 


ET- 


73 6 FT 


Smoker remote with 6 ft food. 


BBC 




107 . 


00 


2, 


668 


ET- 


7 3 FOODPROBE 


FOOD PROBE ONLY FOR # ET-7 3 


BBC 




59 . 


00 




316 


ET- 


73 RECEIVER 


RECEIVER ONLY FOR THE # HT ~ 1 3 


BBA 




4 . 


00 




0 


ET- 


73BGE 


WIRELESS SMOKER THERMOMETER W/ 


BBC 


1 , 


200 . 


00 


23, 


400 


ET- 


73C 


WIRELESS SMOKER THERMOMETER W 


BBC 




54 . 


00 


1, 


297 


ET- 


73NB 


WIRELESS SMOKER THERMOMETER W 


BBC 




14 4. 


00 


3, 


240 


ET- 


7 3SMOKEPROBE 


SMOKING CHAMBER PROBE FOR « 


BBC 




26. 


00 




147 


ET- 


73X 


RETURN SMOKER THERMOMETER 


ADJ 




69 . 


00- 


1 , 


713- 


ET- 


74 


REMOTE THERMOMETER FOR TURKEY 


BBC 




499 . 


00 


12, 


092 


ET- 


74C 


REMOTE THERMOMETER FOR TURKEY 


BBC 




72 . 


00 


1 , 


425 


ET- 


75 


REMOTE ROTISSERIE THERMOMETER 


BBC 




0 . 


00 




0 


ET-76FG 


WIRELESS COOKING THERMOMETER 


BBC 




850 . 


00 


13, 


600 




77 


DIGITAL ROASTING THERMOMETER 


BBC 


— 54 , 


858 . 


00 


— 987 ,44 4 
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